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Lactose, a disaccharide derived from the condensation of galactose and glucose, is not only a technologically important compound, but also has biological, medical, 4 people with vitamin D-deficiency, the beneficial lactose effect can be noted (Schaafsma, 69 G., Visser, W.J., Dekker, P.R., & VanSchaik, M., 1987) . Also, lactose was reported as a 70 superior carbohydrate in this role, when tested in calcium-deficient rats (Hämäläiner, 71 M.M., Knuuttila, M., Svanberg, M., & Koskien, T., 1990) .
72
Numerous studies regarding the thermodynamic properties of lactose binary aqueous 73 solutions have been performed. Nevertheless, transport data related to aqueous solutions 74 containing this sugar are scarce in the literature. The characterization of transport 75 properties, such as diffusion coefficients, is important to derive some type of structural 76 information on these aqueous systems. In fact, they provide a direct measure of 77 molecular mobility, an important factor to be considered when formulating sugar 78 matrixes.
79
We decided to extend our work concerning the experimental determination of diffusion In a previous paper (Ribeiro, A.C.F., et al., 2011b) , 2003; Ribeiro, A.C.F. et al., 2005; Ribeiro, A.C.F., et al., 2006b) ). Therefore, this 6 method has been described in great detail in previous papers, along with various 118 operating conditions (Agar, J.N., et al., 1975; Veríssimo, L.M.P., et al., 2013) the experimental uncertainty was 1-3%.
168
The following polynomial in c 1 1/2 was used to fit our data by a least squares procedure, (2) to (5) Chem. Eng. Data, 50, 1986 -1990 . 
388
TE and BE are the top and the bottom Pt-electrodes, respectively; ME is the 389 medium Pt-electrode; G is a grid-bulkhead (in perspex); and A is a glass 390 stirrer.
391 Table 1 Experimental diffusion coefficients, D, of aqueous systems containing lactose (1), and CaCl 2 (2) at 25 ºC a) (Barros, M.C.F., et al., 2013) and 37 ºC a) .
-9 m 2 .s Table 3 Electrophoretic factors, Δ 1 + Δ 2 , estimated from equation (3) 
Table 4
Thermodynamic factors, F T , for lactose (1) + CaCl 2 (2) aqueous solutions estimated from our experimental values of D and from equation (2), at 25 ºC and 37 ºC. 
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-Calcium transport in lactose/calcium systems at 37 ºC is affected by sugar concentration -Association calcium/lactose is responsible of decreasing in diffusion coefficient values -At 37 ºC, the thermal motion difficult the stabilization of associated structures
